BAR BITES

BUTTER GRILLED PARKER HOUSE @ 12

whipped clementine goat cheese, beurremont honey butter

LAFFA BREAD PIZZAS 15

margherita | mortadella & havarti | steak chimichurri

CHEESE & CHARCUTERIE BOARD 42

cheeses, charcuterie, fruit compote, assorted pickles and breads

FETA DIP @ 17

saffron-infused apricot, citrus zest, mint, evoo, pistachio, za‘atar, laffa toast

CRISPY RICE & SPICY TUNA POPPERS 15

kewpie mayonnaise, tobiko fish roe, avocado

PAN-SEARED SHRIMP DUMPLINGS 26

with lemongrass chile sauce

SMOKED CHILE SHRIMP TACOS 29

heirloom tortilla, grilled pineapple, chipotle sauce, oaxacan cheese, avocado

CHICKEN TENDERS 22
hand-breaded, shaved vegetables, buffalo, korean, or jameson bbq dip

TRUFFLE FRIES @ 12

shaved manchego, black truffle, minced garden herbs, aioli

STARTERS

UMAMI CAESAR SALAD @ 23

baby romaine, laffa crouton, parmesan miso caesar dressing, cured egg yolk

SWEET CHILI CHICKEN PHO SALAD 26

poached chicken, cabbage, romaine, napa, red pepper, scallion, edamame,

ROOFTOP

cucumber, cilantro, mint, basil, roasted peanuts

CREAMY TOMATO BASIL BISQUE @ 11

laffa crouton, pesto

CIRC/AAs DINNER

ENTREES

STEAK FRITES 49

grilled hanger steak, chimichurri, sea salt fries, peppercorn aioli

CHICKEN, LAMB, OR COMBO KEBAB 49

laffa bread, za’atar, cucumber salad, tahina

GLORY BAY SALMON 39

chef’s seasonal flavors

SOY MUSHROOM BUDDAH BOWL @ 28

tofu, calrose rice, scallion, shaved vegetables, edamame

KOMBU SHORT RIB 48

coconut sticky rice, japanese cucumber, cilantro, nuc cham, pickled chilis

SOUTHWEST SHRIMP & GRITS @ 39
lardon, hatch green chile, queso fresco, cilantro
SEAFOOD POMODORO 41

fresh made spaghetti noodles, shrimp, crab, scallops, garlic confit, créme
fraiche

O vegetarian @ vegan @ gluten-free

CIRCA 55 Rooftop charges a 20% automatic gratuity for parties of 6 or more, 18% automatic gratuity for team member discounts, and 10% automatic gratuity for
take-out. 100% of the automatic gratuity is distributed to the server(s) providing services to the dining party. *Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase consumer's risk of food borne illness. We are not a gluten-free kitchen and cannot ensure cross contamination will never occur. *



